a tubular heater in the chamber. ‘The heater operated in 
15 second pulses, with pauses of 140 seconds. Complete 
heating cycle was thus 155 seconds, on 15 and off 140. 
After eight cycles, the temperature below the meat sur- 
face was 0°C as shown by a thermocouple, inserted 0.78 
mm, The temp. had climbed steeply during the first 
cycle, from minus 20 to minus 17.7°C 10 seconds after 
the start. Taken by cycles, the temperatures were 
minus 20, 11.5, 9, 6.5, 5.5, 4, 2.2 and finally zero; 

in the centre of the meat the temperature rise was also 
steady. 


08376S 


